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hen it comes to dessert, make 
it chocolate! Who can resist 
deep dark chocolate cake, 


made sumptuously elegant with white 
chocolate cream frosting and a blanket 
of frilly white chocolate curls? Or 
maybe you’d prefer a slice of Chocolate 
Silk Pie—dense chocolate filling in a 
pecan shortbread crust, garnished with 
puffs of coffee whipped cream. 

Chocolate-glazed Napoleon with its 
layers of flaky puff pastry and creamy 
chocolate is a temptation few can re- 
fuse. And if a double dose of chocolate 
is your downfall, try a Chocolate 
Cheese Wedge—a thin layer of choco- 
late cheese cake atop a chocolate-nut 
crust. 


Black and White 
Chocolate Cake 


1 lb. white chocolate in block form 

1'4 c. heavy cream 

3 tsp. vanilla 

2 c. sugar 

1% c. sifted flour 

¥%4 Cc. unsweetened cocoa 

1'4 tsp. baking soda 

1'4 tsp. baking powder 

¥4 tsp. salt 

2 large eggs 

1c. milk 

% c. vegetable oil 

1 c. boiling water 
e Using a vegetable peeler, shave '/ Ib. 
white chocolate into curls or shavings; 
set aside. Finely chop remaining ' lb. 
white chocolate. 
e In 2-qt. saucepan over low heat, heat 
cream until simmering. Remove from 
heat; stir in chopped white chocolate 
until melted. Stir in | tsp. vanilla. Pour 
into bowl; cover. Refrigerate overnight 
or until very cold. 
e Into large bowl, sift together sugar 
and next 5 ingredients. Add eggs, milk, 
oil and remaining 2 tsp. vanilla. 
e Using mixer at medium speed, beat 2 
minutes. Reduce speed to low; blend in 
boiling water. Batter will be very thin. 
e Pour batter into 2 greased and wax 
paper-lined 9” round baking pans. 
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e Bake in 350° oven 35 minutes, or 
until toothpick inserted in center comes 
out clean. Cool in pans on racks 10 min- 
utes. Remove from pans; peel off wax 
paper. Cool on racks. 

e Using mixer at medium speed, beat 
cold cream mixture until soft peaks 
form. Fill and frost top and sides of 
cake. Cover top and sides of cake with 
white chocolate curls. 

e Refrigerate until ready to serve. 
Makes 12 servings. 
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Chocolate Silk Pie 


1 c. unsifted flour 

Y% c. packed brown sugar 

Ys c. margarine or butter 

% c. chopped pecans 

1 c. semisweet chocolate pieces 

% c. water 

2 egg yolks, slightly beaten 

3 tblsp. margarine or butter 

¥%4 tsp. vanilla 

34 c. heavy cream 

1 tblsp. granulated sugar 

1 tsp. instant coffee granules 
e In bowl, combine flour and brown 
sugar. Using pastry blender, cut in 5 c. 
margarine until crumbly. Stir in pecans. 
e Press mixture into bottom~a>4_ up 
sides of 9” pie plate. | 
e Bake in 350° oven 20 minutes or until 
golden. Cool completely on rack. 
e In top of double boiler placed over 
hot water, melt chocolate. 
e Insmall bowl, stir together water and 
egg yolks. Using wire whisk, stir into 
melted chocolate until smooth. 
e Cook over simmering water, stirring 
constantly, 2 minutes. Remove from 
heat; cool to room temperature. 
e Using mixer at high speed, beat 
3 tblsp. margarine and ' tsp. vanilla 
into chocolate mixture until smooth 
and creamy, about 3 minutes. Spread 
into cooled pie shell. Refrigerate until 
firm, about 2 hours. 
e In small bowl, combine cream, gran- 
ulated sugar, coffee granules and re- 
maining '4 tsp. vanilla. Refrigerate until 
coffee is dissolved, about 20 minutes. 
e Using mixer at medium speed, beat 
until soft peaks form. Spoon around 
edge of pie. Makes 10 servings. 
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Chocolate Napoleon 


1% c. heavy cream 

¥4 c. semisweet chocolate pieces 

% tsp. vanilla 

1 sheet frozen puff pastry, thawed 

[2 (17'4-0z.) pkg.] 

Chocolate Glaze (recipe follows) 
e In 2-qt. saucepan over low heat, heat 
cream until simmering. Remove from 
heat; stir in chocolate until melted. Stir 
in vanilla. Pour into bowl; cover. Re- 
frigerate overnight or until very cold. 
e On floured surface, unfold thawed 
pastry sheet and roll out to 14x12!” rec- 
tangle. Trim to 13x12” rectangle. 
e Place on baking sheet; cut into 3 
(12x4'4”) rectangles. Prick all over with 
fork. Refrigerate 20 minutes. 
e Bake in 400° oven 12 to 15 minutes or 
until puffed and golden. Cool on rack. 
e With sharp knife, carefully split each 
rectangle in half horizontally. 
e Prepare Chocolate Glaze and spread 
over flat side of 1 pastry layer. Set aside 
to dry. 
e Using mixer at medium speed, beat 
chocolate cream mixture until soft 
peaks form. Spread evenly on each of 
the 5 remaining pastry layers. 
e Stack layers, topping with glazed 
layer. Serve immediately or refrigerate 
up to 2 hours. Makes 8 servings. 
Chocolate Glaze: In small saucepan 
over very low heat, melt 2 (1-0z.) 
square unsweetened chocolate and | 
tsp. margarine or butter. Remove from 
heat. Stir in 4 c. sifted confectioners’ 
sugar and 1 tblsp. milk until smooth. 


Chocolate Cheese Wedges 


73 c. unsifted flour 

1 c. sugar 

6 tblsp. unsweetened cocoa 

Ys c. margarine or butter 

% c. chopped pecans 

8 oz. cream cheese 

1 large egg 

1 tsp. vanilla 
e In bowl, combine flour, '5 c. sugar 
and 3 tblsp. cocoa. Using pastry blend- 
er, cut in margarine until mixture is 
crumbly. Stir in pecans. 
e Press mixture into bottom of 9” 
springform pan or 9” round baking pan 
with removable bottom. 
e Bake in 350° oven 25 minutes. Cool 
on rack 10 minutes. 
e In bowl using mixer at medium 
speed, beat cream cheese, remaining 
73. c. sugar and remaining 3 tblsp. cocoa 
until blended. 
e Add egg and vanilla; beat until 
smooth and creamy. Pour over crust. 
e Bake in 350° oven 15 minutes or until 
set. Cool in pan on rack. Refrigerate 
until well chilled. Remove from pan; 
cut into wedges. Makes 12 wedges. < 
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